
 

 

 

 

 

Poker Walk Results 
On Tuesday, July 19th, County employees 

joined with City of Battle Creek employees 

to participate in a collaborative Poker 

Walk. The weather was perfect and 74 

County employees came out and participat-

ed in the mile long hike taking them along 

the scenic Linear Path. Prizes were deter-

mined as: Best Overall Hand City/County, 

then the top three hands for County.  

 

Best Overall Hand:  

Rick Redman ($50 Meijer Card) 

Second Place:  

Leah Elliston ($25 Meijer Card) 

Third Place:  

Cindy Parkinson ($25 Target Card) 

Fourth Place:  

Dawn Spear ($25 Meijer Card)            

 

 

 

 

 

 

 

 

 

 

 

 

 

On Wednesday, July 20th, the Marshall 

Poker Walk was back for a second year. A 

BIG thank you to all the participants, who 

braved the heat.  

 

First Place:  

Heather Hoffman ($50 Meijer Card) 

Second Place:  

Nina Baranowski ($25 Meijer Card) 

Third/Fourth Place:  

Chris Bishop & Betsy Haadsma (each a 

$25 Meijer Card) 

 

On July 19th and 21st, the first Poker 

Walk, for Jail employees, was also held. A 

BIG thank you to Teresa Dunham and to 

all that made it possible.   

 

First Place:  

Vallen VanZyll $50 Meijer gift card  (3 

queens) 

Second Place:  

Matthew Gault $25 Meijer gift card (3 

jacks) 

Third Place:  

John Jolin $25 Meijer gift card (2 pairs) 

Fourth Place:  

David Tendziegloski $25 Meijer gift card 

(2 kings with ace kicker)   

 

Poker Walk 

Results 

Corporate Cup 

S.A.F.E. Place 

CareHere Recipe 

Financial Wisdom 

CIGNA 

Herb of the Month 

 

Special 
Points of    

Interest 

2016 Cereal City Corporate Cup  
September 12th-  
September 17th 



 

 

All BIGGBY Locations in 

Battle Creek, Michigan 

S.A.F.E. Place S.A.F.E. Place S.A.F.E. Place 

S.A.F.E. Place S.A.F.E. Place 

Redeem between 08/01/16 & 08/31/16  

at Battle Creek locations only. 

Redeem between 08/01/16 & 08/31/16  

at Battle Creek locations only. 

Redeem between 08/01/16 & 08/31/16  

at Battle Creek locations only. 

Redeem between 08/01/16 & 08/31/16  

at Battle Creek locations only. 

Redeem between 08/01/16 & 08/31/16  

at Battle Creek locations only. 



 

 

Adding a little       
blue cheese crumbles 
would be very yummy  



 

 

 



 

 



 

 

 

Chives are one of the most well known herbs, but often one of the least used. Everyone 

seems to know someone else who grows chives but other than snipping onto baked pota-

toes, chives never seem to get used to their total potential. 

 

Chives are a wonderful addition to the beginner's garden. They impart a light onion flavor 

in any dish and can be used interchangeably in recipes calling for onions. There is even a 

variety of chives that tastes like a blend of onion and garlic. Chives keep their lovely green 

color when cooked so they make a fancy addition to butters for an aromatic blended top-

ping for corn on the cob, pasta dishes or garlic bread. 

 

Chives make vinegar glow with beauty. In a literal sense, the vinegar actually glows with a shade of hot pink! By add-

ing your chive blossoms to white vinegar, and keeping it out of direct sunlight, you can create deliciously flavored 

vinegar that is perfect for salad dressings. 

 

Chive Blossoms Infused Vinegar 

Ingredients 

Chive blossoms 

White vinegar or white wine vinegar 

Instructions 

Pick fully bloomed chive blossoms from plant, rinse and pat dry. 

Fill a jar with blossoms, and pour vinegar in, fully submerging blossoms. 

Seal jar tightly. Store in a cool, dark location for one to two weeks. 

Strain blossoms from vinegar, and store liquid in an airtight container and use in recipes that call for any vinegar. 

Herbed Avocado Spread 

Ingredients 

1 ripe avocado 

6 teaspoons minced fresh chives 

4 teaspoons minced fresh Italian parsley 

1 tablespoon white wine vinegar 

Pinch of kosher salt 

Fresh ground black pepper 
 

Instructions 

Place the avocado in a medium bowl and mash with fork until evenly broken up.  Add the 

chives and parsley (or any other of your favorite fresh herbs), vinegar, salt, and pepper to 

taste. Fold together until well combined. 

 

This spread tastes great on a BLT, grilled or 

roasted chicken, roasted vegetables, or a 

seared piece of halibut. 

http://herbgardens.about.com/od/indoorgardening/a/How-To-Grow-Herbs-Indoors.htm
http://herbgardens.about.com/od/culinary/tp/5-Herbs-For-Seasoning-Spring-Peas.htm

